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Product |Protein (min) |Fat (max) [Lactose % (max) | Ash % (max) |Moisture % (max)
MPC40 39.5 1.25 52.0 10.0 5.0
MPC42 41.5 1.25 51.0 10.0 5.0
MPC56 55.5 1.50 36.0 10.0 5.0
MPC70 69.5 2.50 20.0 10.0 6.0
MPC80 79.5 2.50 9.0 8.0 6.0
MPC85 85.0 2.50 8.0 8.0 6.0
MPI 89.5 2.50 5.0 8.0 6.0
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